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Hello and welcome! This little ebook shares 20 of my favourite recipes
all in one place for your convenience! From on the go snack bars, to
occasion cakes and sweet treats, and let's not forget a few of my Greek
recipes!
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Enjoy!
Christiana
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Chocolate Pig Cake
Gluten Free This makes an 8 inch cake round
Prep Time: 30 mins | Cook Time: 1 hour
Ingredients
. 4 packs Tesco Free From gluten free Belgian chocolate wafers or gluten free chocolate fingers
. 3 oz ground almonds
. 200 g Gluten Free Self Raising Flour
. 225 g butter softened
. 225 g/ 8oz Caster sugar
. 4 eggs
. 4 tbsp natural yoghurt
. 3 tbsp cocoa powder
. 1 tsp vanilla extract
For the chocolate filling and covering of cake
. 200 g dark or milk chocolate
. 1 oz Butter
. 2 tbsp milk
. 150 g icing sugar sieved
For the chocolate ganache
. 100 g dark chocolate
. 150 ml single or double cream
. 1 oz butter
For the pigs
. I used ready to roll pink icing 250g and edible glue
Instructions
1. Pre heat oven to 160°C/140°C Fan/Gas Mark 3. Grease and line your two 8 inch baking tins with baking paper.
2. In a large bowl, beat the butter and sugar. Add eggs and continue to beat. On a lower speed, gradually combine all the other ingredients.
3. Transfer the cake mixture evenly into the baking tins.
4. Bake for 1 hour. Check the cake is done by using the cake tester.
5. Leave to cool.
6. Over a pan of boiling water, place a bowl with the chocolate, butter and milk. Once melted, mix in the 150g sieved icing sugar to form a smooth
paste.
7. Using the chocolate mixture, sandwich the cakes together, then spread the rest around the sides and a thin layer for the top.
8. Break the chocolate wafers into singular strips and place around the edge of the cake. Tie with a piece of string so that it holds the cake
together until set. Put in fridge.
9. Once cool, you can make the chocolate ganache. Melt the dark chocolate and butter together and add the hot cream, making sure it is more of
a liquid mixture.
10. Once it has cooled a little, pour on top of the cake to make it look like mud. Pop straight back into the fridge.
11. Take pig cake out of fridge and then you can add your piggies!
12. Tie your finished cake with a nice ribbon.
How to make the Piggies:
13. For bathing pig take 20g pink icing and roll into a ball for the pigs head. Take 30g for its tummy and roll into another flatter ball. Make 4 pea
sized balls for the trotters. Make a small oval shape for the snout and 2 small triangle pieces for the ears. Using a tooth pick or decorating
utensils, make the indentations. Attach the ears, head and snout with edible glue.
14. For sitting pig same as bathing pig except you need 5g each for pigs arms rolled into a sausage shape. Make features for the pig using a
toothpick. If pig doesn't stay upright use a toothpick to anchor it.
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Volcano Dinosaur Cake
Gluten Free
Prep Time: 15 mins | Cook Time: 35 mins
Ingredients
. 200 g self raising flour sainsburys own
. 175 g butter softened
. 2 tsp baking powder
. 2 tbsp milk
. 4 medium eggs
. 1 tsp vanilla extract
. 1 tbsp natural yoghurt
. 25 g cocoa powder
. 115 g plain gluten free dark chocolate melted
. 175 g brown muscovado sugar
. 270 g Chocolate Mirror Glaze
. 50 g white chocolate
. knob of butter
. red or orange food colouring
. 300 g chocolate mini eggs aldi
Instructions
1. Pre-heat the oven to 180°C/350°F/gas mark 4 and grease a 7 inch silicone bundt shape cake mould.
2. Sieve the self raising flour and cocoa together and set aside.
3. Place the chocolate and milk in a saucepan and heat gently, stir occasionally until melted. Allow to cool a bit.
4. Cream together the butter and sugar until light and fluffy. Gradually beat in the eggs, vanilla essence and yoghurt. Beat in the melted chocolate,
then fold in the flour and cocoa.
5. Place the mixture in the silicone bundt cake mould and place in oven for 35 mins.
6. Once cooled, prepare the glaze. Place the chocolate in the microwave for around a minute, taking out after 30 secs and give it a stir.
7. Pour the glaze over the cake. Let it cool down.
8. Melt the white chocolate and butter together and mix in the red food colouring. Pour over the volcano cake.
9. Place the chocolate eggs on and around the sides of the cake.
10. Place in fridge.
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Valentines Chocolate and Berry Mousse
Gluten Free, Wheat Free
You will need a heart shaped tin (Mine was 27x27x7.5 cm)
Prep Time: 15 mins | Cook Time: 40 mins
Ingredients

For the Torte
· 300 g dark chocolate could be a mixture of dark chocolate, milk chocolate or white if you prefer
· 3 tbsp of ground almonds
· 5 eggs
· 5.5 oz/ 165g unsalted butter
· 275 g caster sugar
· capful of vanilla essence
For the Jelly Middle VEGAN
· 1 cup/250ml Grape juice or
other fruit juice
· 1 cup/250ml Water
· 1/4 cup/55g Sugar
· 1/2 tsp. Agar-Agar
For the topping Mousse
· 250 g of Cherries or other berries
· 200 ml cream
· 2 tbsp sugar
· 1 teaspoon Agar Agar from Lakeland
· pinch salt
Instructions
1. Melt the chocolate and the butter in a bowl over a saucepan filled with water on low heat and then add the caster
sugar and salt. Stir gently.
2. In a separate bowl, whisk together eggs, vanilla essence and ground almonds, then add in the chocolate mixture.
3. Line the tin with baking paper and add the chocolate mixture.
4. Bake for around 40 mins at 180°C. The cake mixture will be a fudge texture.
5. Once cool place in fridge.
6. Make the jelly. Stir ingredients in a jug and keep stirring until jelly thickens.
7. Pour over the chocolate torte and place back in fridge.
8. Make the mousse. Rinse berries and add to blender along with the sugar.
9. Blend to a smooth puree.
10. Add chilled cream to the puree in the blender.
11. Add the agar agar and pulse 5 to 7 times until everything is well blended with the free.
12. Cover the cake with the mousse and leave to set in fridge.
13. Decorate cake with berries and melted chocolate and place back in fridge.
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Easter Bunny Cake
Gluten Free
You will need 8 inch round tins x2
Ingredients

. 50 g ground almonds
. 150 g gluten free self raising flour sainsburys
. 50 g coconut flour
. 30 g rice flour
. 4 eggs
. 2 tsp baking powder
. 4 tbsp greek yoghurt
. 2 lemons
. 1 capful vanilla essence
. 225 g caster sugar
. 225 g butter
For the buttercream filling and layer on the top of the cake
. 2 oz butter
. 200 g icing sugar
. drop of milk
For the topping and decorations
. Mini Carrots or orange icing to make the carrots Sainsburys
. White easy to roll icing
. Green colourant or green icing & Pink colourant or pink icing
. Gluten free chocolate easter eggs
. Gluten free Nestle coco rice sainsburys
. 50 g dark chocolate
. knob of butter
Instructions
1. Pre-heat oven to 160°C and line the baking tins with baking parchment.
2. In a bowl, beat the sugar and softened butter together.
3. Beat in the eggs.
4. Add in all the dry ingredients and beat on a low speed, then add in the lemon rind of 1 lemon, the juice of 2 lemons &
vanilla essence.
5. Add in the yoghurt and beat until the mixture is a pale yellow colour.
6. Divide the mixture into 2 baking tins.
7. Bake for 20-25 mins. Check that the cake is done by using the cake tester.
8. Leave to cool.
9. Make the buttercream filling. Beat all the ingredients together with spoon to form a paste. You could always make more
buttercream if you like, or make a jam filling if you wanted.
For the bunny decorations:
10. For the green to cover the cake you can use green icing or green colourant mixed with the white. Using a rolling pin, roll out
the icing so that it fits the cakes measurements.
12. Gently place the green icing over the cake, and use the back of a knife to smooth it around.
13. To make the bunny, roll out the white icing and form into a ball for the body, then make the feet and so on. For the flowers,
you can really go to town if you have shape cutters, or you can create them yourself.
14. For the soil, in a pan, bring water to the boil, and melt some butter the chocolate together in the bowl along with the gluten
free cocoa rice. Mix together. Once cool, add to the top of the cake.
15. Arrange the carrots in the soil and place some gluten free chocolate eggs or buttons at the bottom or the top of the cake. Page 6

Time for tea victoria sponge cake
Gluten Free
Ingredients
. 200 g gluten free self raising flour I use the sainsburys flour
. 3 oz/ 85g ground almonds
. 225 g/8 oz butter softened
. 225 g/8 oz caster sugar
. 2 tsp baking powder
. 2 tbsp milk
. 4 eggs
. 1 tsp vanilla extract
. 2 tbsp natural yoghurt
For filling
. 100 g butter softened
. 140 g icing sugar sifted
. drop vanilla extract optional
. half a jar strawberry jam
. icing sugar to decorate
Instructions
1. Preheat the oven to 180 °C/ Gas Mark 4. Grease and line two sandwich tins.
2. Whisk the butter and sugar together until light and fluffy.
3. In another bowl, whisk the eggs and vanilla extract together before adding to the butter mixture.
4. Mix together the flour, almonds and baking powder. Mix the dry ingredients in along with the milk and the yoghurt until everything is well
combined and you have a smooth cake batter.
5. Pour mixture evenly into two cake tins.
6. Bake for 15-20 mins until the sponges golden on the top. Test using a cake tester.
7. Take the cakes out of the tin carefully and leave to cool on a wire rack. Make the cream filling by beating the butter until smooth and
creamy, then gradually beat in the icing sugar.
8. Once completely cool, add a layer of the butter cream and then the strawberry jam to the flat side of one of the sponges.
9. Sandwich the other sponge on top and either dust with icing sugar or spread some extra buttercream icing. To make the butterflies, I used
butterfly shape cutters and ready to roll pink icing.
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Baked cheesecake
Gluten Free
Prep Time: 10 mins | Cook Time: 1 hour
Ingredients
· 115g gluten free digestive biscuits
· 42g melted butter
· 3 x 200g cream cheese (low fat or full fat)
· 1 lemon
· 2 eggs, beaten
· 28g gluten free plain flour
· 1 large tin of strawberries/raspberries/cherries/mandarins whichever you prefer
· Icing sugar to dust over the cake
· 600g fromage frais
Instructions
1. Line an 8 inch tin with greaseproof paper
2. Crush the biscuits and melt the butter, mix together with a wooden spoon and layer at the bottom of the tin
3. Pre-heat over to 180 °C
4. In a large bowl, beat cream cheese, fromage frais, eggs, sugar, rind of lemon.
5. Fold in the flour
6. Mix the fruit into the bowl (save some fruit for the top to decorate) and then spoon over the biscuit base
7. Bake for around 1 hour until golden and firm
8. Once cool, chill in fridge and dust with icing sugar
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Flourless Chocolate Torte Cake
Gluten Free, Wheat Free
Prep Time: 5 mins | Cook Time: 40 mins
Ingredients
· 300g dark chocolate (could be a mixture of dark chocolate, milk chocolate or white if you prefer)
· 3 tbsp of ground almonds
· 5 eggs
· 5.5 oz (165g) unsalted butter
· 275g caster sugar
· capful of vanilla essence
Instructions
1. Melt the chocolate and the butter in a bowl over a saucepan filled with water on low heat.
2. Whisk together caster sugar, eggs, vanilla essence and ground almonds, then add to the chocolate mixture.
3. Line a tin with baking paper and add the chocolate mixture.
4. Cook for around 40 mins at 180°C. The cake mixture will be a fudge texture.
5. Once cool add icing sugar to the top and place in fridge.
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Carrot Cake in the microwave
Gluten Free
Prep Time: 20 mins | Cook Time: 5 mins
Ingredients
· 170 g/6oz gluten free self raising flour I used the Sainsbury's self raising flour
· 1 tsp baking powder
· ½ tsp ground cinnamon
· ½ tsp ground ginger
· ½ tsp mixed spice
· ½ tsp grated nutmeg
· 170 g/6oz caster sugar
· 3 eggs
· ¼ pint sunflower oil
· 2 large grated carrots
· 2 oz sultanas
· 2 oz chopped walnuts
For the icing
· 50 g butter
· 200 g icing sugar
· 1 tsp vanilla essence
· yellow and orange food colouring to make it orange
· spoonful of natural yoghurt
Instructions
1. Grease bottom and sides of a tupperware microwave safe dish approx. 9/10 inch wide.
2. In a large bowl, combine the flour, baking powder, spices and sugar. Then, in another bowl, beat the eggs with oil
and add to flour mixture then beat until well blended.
3. Stir in the carrots, sultanas and walnuts.
4. Spoon half of the mixture into the tupperware dish, place lid on, making sure there is a slight opening for air to come through.
5. On high setting, cook for 4-5 mins depending on your microwave. Cake should feel spongy and cooked through. Use cake tester.
6. Leave to cool.
7. Repeat this with the rest of the cake mixture.
8. When cooled, sandwich together the cakes with the icing mixture, leaving some for the top.
9. Ice the top of the cake. I made the butterflies out of caramel flavoured ready to roll icing, using butterfly
shaped cutters.
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Apple and Berry Cake
Gluten Free
Prep Time: 20 mins | Cook Time: 1 hour
Ingredients
· 100g Buckwheat flour
· 125g Juvela White Mix Flour (or another gluten free white mix)
· 1 level tsp baking powder
· 225g caster sugar
· 2 large eggs
· 1 capful vanilla extract
· 150g melted butter
· 200g peeled and cored apples (I used Braeburn apples)
· 75g mixed fruit (berries, raspberries, can be frozen)
· 25g flaked almonds
Instructions
1. Melt the butter in a large bowl
2. Beat in sugar, eggs and vanilla extract
3. Fold in flour and baking powder
4. Line a 9 inch baking tin with some baking paper
5. Layer half the mixture in the baking tin
6. Slice all the apples and spread them over the mixture
7. Add all the mixed fruit
8. Using the rest of the mixture, layer it to cover the fruit (be warned it is very sticky)
9. Sprinkle over the flaked almonds
10. Bake at 180°C for around 1 hour. It may need longer depending on oven. Keep checking until cake is golden
brown and use a cake tester.
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Pineapple upside down cake
Gluten Free
Ingredients
For the topping
· 50 g softened butter
· 50 g light brown sugar
· 7/8 pineapple rings in juice, drained
· handful glace cherries
· 1/2 tsp cinnamon
For the cake
· 100 g softened butter
· 100 g golden caster sugar
· 100 g gluten free self raising flour
· 1/2 tsp xantham gum
· 1 tsp baking powder
· 1 tsp vanilla extract
· 2 eggs
Instructions
1. Heat oven to 180°C /160°C fan/gas mark 4.
2. For the topping, beat butter and sugar together until a creamy consistency. Spread over the base and about a
quarter of the way up the sides of a 8 inch round cake tin.
3. Arrange the pineapple rings on the top, and place cherries in the centre of the rings.
4. Place the cake ingredients in a bowl, with 2 tbsp of pineapple juice. Using an electric whisk, beat to a soft
consistency. Spoon the mixture on top of the pineapple and smooth out so that it is level.
5. Bake for 35 mins and leave to stand for 5 mins, before turning out onto a plate.
6. Serve warm with a dollop of ice cream!
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Yoghurt and Lychee cake
Gluten Free
Prep Time 15 minutes | Cook Time 50 minutes
Serves 6 people
Ingredients
· 150 g unsalted melted butter
· 190 g caster sugar
· 1 tsp vanilla extract
· 3 large eggs beaten
· 90 g gluten free self raising flour sieved
· pinch of salt
· 100 g ground almonds
· 1 tin 425g lychees or other fruit
· 2 tbsp greek yoghurt
· handful flaked almonds for the topping optional
Instructions
1 .Pre-heat oven to 150°C / Gas mark 2. Grease and line a 20-21 cm round cake tin and set aside.
2. Place butter, sugar and vanilla extract in a large bowl and whisk until light and fluffy. I used an electric hand held whisker.
3. Add in the beaten eggs, one at a time, and whisk.
4. Add in the greek yoghurt, and the lychee juice from the tin and whisk.
5. Add the sieved flour. salt and ground almonds, all separately into the bowl and then using a wooden spoon or spatula, beat it in.
6. Fold in around half of the lychees and place into the cake tin.
7. Place the remaining lychees on the top of the cake.
8. Bake in the middle of the oven for around 20 mins then cover loosely with foil. Place back in oven for a further 30 mins,
regularly checking it with a cake tester. It may need more time back in the oven.
9. Once cool, dust with icing sugar.
BIG TIP:
To stop the lychees falling to the bottom, pop them in a tablespoon of flour from the recipe's dry ingredients. Fold the flour
coated fruit into the batter as the very last step before baking.
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Karithopita Greek Walnut cake
Gluten Free
Prep Time 10 minutes | Cook Time 45 minutes
Serves 16 people
Ingredients
· 300 g gluten free self raising flour
· 225 g granulated sugar
· 1 & 1/2 tsp baking powder
· 1 tsp xantham gum
· 1 tsp ground nutmeg
· 1/2 tsp ground cloves
· 1 tsp cinnamon
· 300 ml milk
· 300 ml sunflower oil
· 6 medium eggs or 4 large eggs
· 1 1/4 cups finely chopped walnuts
· 2 clementines (juice flesh and rind)
For the syrup
· 1 tbsp brandy optional
· 1 tsp orange extract
· 2 tbsp honey
· 1 clementine (juice flesh and rind)
· 300 g sugar
· 400 ml water
Instructions
1. Make the syrup by adding the water, sugar, honey, brandy and juice flesh and rind of 1 clementine to a small pan
and bring to the boil. Once it is bubbling, turn down the heat and let it simmer for 10 mins. Leave syrup to cool.
2. In a large bowl, add the flour, sugar, baking powder, xantham gum, nutmeg, cloves and cinnamon and give it a good mix.
3. Add grated orange peel and mix well.
4. In another bowl, beat the 4 eggs, then add the milk, oil, juice and rind of 2 clementines and mix well. I used a hand held whisker for this.
5. Add the crushed walnuts to the dry ingredients bowl and mix.
6. Add wet ingredients to the dry ingredients, a little at a time and mix well with a spatula.
7. Keep mixing in well. The mixture should be quite runny, so don't panic if you think you have gone wrong.
8. Pre-heat oven at 180 C/Gas mark 4
9. Grease a 16 inch by 12 inch rectangular oven tray.
10. Add the mixture evenly to the tray and bake for 30-40 mins. If using a smaller tray, 12 inch by 9 inch, then the cake will need around 45 mins
to an hour to bake as the cake is denser.
11. Check cake is baked through with a cake tester.
12. Leave to cool.
13. Add the syrup to the cake and leave for a few hours. You don't need to refrigerate it.
14. Enjoy with some ice cream, or cream and some fruit on the side!
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Custard Pie
Gluten Free
Prep Time 2 hours | Cook Time 40 minutes
Servings 8 people
Ingredients
For the pastry
· 350g 12oz gluten free plain flour Sainsburys own
· 150g 5.5 oz icing sugar
· 175g /6oz butter, chilled and cut into cubes
· 1 unwaxed lemon, grated zest
· 2 medium eggs, beaten
· pinch of salt
For the filling
· 1 3/4 pint whole milk or other if preferred
· 1 vanilla pod, split lengthways
· 2 cinnamon sticks
· 1 unwaxed lemon, grated zest
· 150g/ 5.5 oz caster sugar
· 6 egg yolks
· 100g /3.5 oz cornflour
· icing sugar for topping
Instructions
1. Make pastry. In a large bowl, mix the flour, icing sugar and pinch of salt and then rub in the butter with hands until you have formed a
breadcrumb consistency.
2. Add in lemon zest and beat the eggs and add to the bowl.
3. Mix with hands to form a dough ball.
4. Once ball is formed, wrap in clingfilm and place in fridge for 1 hour.
5. Meanwhile, in a large saucepan, place the milk, the cinnamon sticks, the lemon zest and vanilla pod over a low heat.
6. Whisk the caster sugar and egg yolks until it forms a mousse consistency.
7. Sieve in the cornflour and whisk.
8. Strain the milk into a jug and rinse the saucepan.
9. Pour the milk from the jug into the mousse from a height a little drop at a time and whisk.
10. Pour mixture back into the saucepan on a low heat for 5 mins or so and keep stirring until it thickens.
11. Pre-heat oven to 180C /Fan 160c/Gas mark 4
12. Take the dough ball out of the fridge and roll it out to fit a 10 inch shallow tin. I used icing sugar to stop it sticking.
13. Pierce with a fork all over and chill in fridge for 30 mins.
14. Take tin out of fridge and pour over the custard. Place in oven for 40 mins.
15. Leave to cool and then dust with icing sugar.
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Spinach and feta tarts
Gluten Free, Wheat Free, Vegetarian
Prep Time: 25 mins | Cook Time: 30 mins
Ingredients
· 1 bag of spinach 250g
· 200 g feta cheese
· 50 g grated cheddar cheese
· 2 eggs beaten
· 1 tbsp milk
· Genius Gluten Free Puff Pastry 400g or another gluten free puff pastry
Instructions
1. Pre-heat oven to 160°C/140°C Fan
2. Roll out the puff pastry
3. Using shape cutters, (7.5cm) cut 12 circles to fit a 12 hole Yorkshire pudding tray. This will be the pastry case.
Using a smaller shape cutter (5cm), cut another 12 shapes for the top of the tarts.
4. Lightly grease the 12 hole tray. Place the 12 large circular pastry cases into the 12 holes and bake blind for 5 to 10 minutes so the pastry
bottom firms up.
5. In a pan, add 2 tablespoons of water and add in all the spinach and cook until spinach has wilted.
6. Drain spinach and squeeze excess water out. Add crumbled feta cheese and grated cheese to the spinach and mix in
the beaten egg and milk. Season to taste.
7. Add a large spoonful of spinach mixture to each case, then add it's pastry lid. I had some extra pastry left over so I cut some little leaves to
decorate.
8. Brush the tarts with a little egg or milk and place in oven for 15 to 20 mins until they are golden brown. You may need a bit longer depending on
your oven.
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Troufakia
Gluten Free, Wheat Free
Prep Time 10 minutes | Cook Time 45 minutes
Ingredients
. 150g dark chocolate
. 170g gluten free and wheat free biscuits (digestive biscuits or whatever you prefer)
. 1 oz/ 28g crushed flaked almonds
. 2 oz/56g raisins or sultanas (optional)
. 1 oz finely chopped glace cherries or (optional)
. 120 ml milk or single cream
. 3 tbsp whiskey or brandy
. Powdered cocoa or chocolate sprinkles for coating
Instructions
1. Melt the chocolate in a bowl over a low heat.
2. Crush the biscuits. I added them to a plastic bag and bashed them, then put in a bowl.
3. When the chocolate has melted, add in the whiskey or brandy and then milk and mix in well.
4. Pour the chocolatey mixture to the bowl and add in the cherries and the raisins or sultanas.
5. Using a wooden spoon give it a good mix.
6. Place the bowl in the fridge for 2 hours.
7. Wet your hands with some water and them shape the truffles into balls.
8. Roll the chocolate truffles in cocoa powder and chocolate sprinkles if you have them.
9. Place them back in the fridge until needed!
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Vasilopita New Years Day Cake
Traditional new years day cake. Who will receive the lucky coin?
Prep Time 20 minutes | Cook Time 1 hour
Ingredients
· 250 g butter
· grated rind of 1 unwaxed lemon or orange
· 2 tbsp lemon juice
· 550 g caster sugar
· 6 medium eggs or 5 large eggs
· 150 g gluten free self raising flour
· 300 g buckwheat flour
· 1/2 tsp baking powder
· 250 ml milk
· 35 g pistachios chopped
· 35 g walnuts chopped
· 40 g blanched almonds chopped
For the topping
· 35 g pistachios sliced
· 35 g walnuts chopped
· 35 g blanched almonds
· 55 g sugar and a tsp of cinnamon
Instructions
1. Combine all the ingredients of the topping together in a bowl and mix well.
2. Lightly grease a deep 28cm cake tin and line the base with baking parchment.
3. Melt the butter and add caster sugar. Whisk until light and fluffy.
4. Slowly add in one egg at a time and whisk.
5. Fold in the flour, the baking powder and the milk a little at a time 'slowly slowly'. (My dads phrase)
6. Add in the lemon rind and lemon juice.
7. Add in all the chopped nuts and mix thoroughly.
8. Transfer mixture to baking tin (a rubber spatula is very handy)
9. Place the coin at the top, it usually will sink to the bottom (I have tried covering the coin in flour but alas it still sinks.)
10. Bake at 180° C for 30 mins then take out and sprinkle on nuts and sugar to cover the top of cake
11. Cover with tin foil and cook for another 30 mins.
12. Remove tin foil and let the cake bake for a further 5/10 mins until golden brown.
13. Check cake is baked through thoroughly with a cake tester
14. Let the celebrations begin! καλή χρόνια!
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On the go Energy Bars
Gluten Free, Wheat Free, Vegan
Ingredients
· 100 g walnuts finely chopped
· 100 g gluten free cornflakes
· 100 g dates finely chopped
· 100 g gluten free dark chocolate melted
· 100 g raisins
· 100 g dried apricots
· square or rectangular tin
Instructions
1. Put all your dry ingredients in a bowl and mix them in.
2. Melt the chocolate and pour into the bowl giving it a good mix so that all the dry ingredients are coated.
3. Line your tray with greaseproof paper. Pop the mixture evenly into your tray.
4. Put in fridge for about 15 minutes.
5. Cut the energy bars into square or rectangular shapes.
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Rocky Road
Gluten Free, Wheat Free
Makes around 12 slices . You will need a rectangular tin 12 inch by 6 inch with a layer of greaseproof paper
Ingredients
. 100g/4oz milk chocolate
. 100g/40z white chocolate
. 100g/40z dark chocolate
. 100g/ 40z butter or margarine
. 6 tbsp of golden syrup
. 225g gluten free and wheat free digestives or chocolate chip cookies
. 2 tbsp glacé cherries
. 2 tbsp raisins
. 2 tbsp of chopped nuts (I used walnuts)
. 2 tbsp cranberries
. A pack of mini marshmallows
Instructions
I made three different types of rocky road using white, dark and milk chocolate with different ingredients. I used the nuts and cherries with the
white chocolate, raisins with dark chocolate and cranberries with the milk chocolate. Or you could combine all ingredients together. All of my
rocky road had marshmallows mixed in and a biscuit base, but you could add the biscuits and marshmallows in with the chocolate mixture.
1. Crush the biscuits and cover the bottom of the tin. Add a sprinkling of marshmallows.
2. In three different bowls (if using different chocolate) break up the chocolate.
3. Divide the butter into three equal quantities and place in the bowls.
4. Add two tbsp of golden syrup in each.
5. Melt over pans of boiling water until chocolate has melted. Stir the mixture.
6. To your three chocolate mixtures, add your chosen ingredients.
6. Pour each chocolate mixture into the tin, (about a third of the tin) covering the biscuit and marshmallows base.
7. Place in fridge once cooled and leave overnight.
8. Slice into squares.
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Choux Puffs
Gluten Free
Prep Time 10 minutes | Cook Time 20 minutes
Servings 12 choux puffs
Ingredients
· 150 ml cold water
· 1 tsp caster sugar
· 1/4 tsp baking powder
· 1/4 tsp xantham gum
· 75 g butter
· 75 g gluten free self raising flour
· 2 medium eggs
For the Filling
· 250 ml double cream
· 1 tbsp icing sugar
For the topping
· 120 g plain or dark chocolate
· 10 g soft butter or margarine
Instructions
1. Turn your oven to 200°C/ 400°F/ Gas Mark 6
2. Place a baking parchment on a large rectangular baking tray or two small rectangular trays
3. Sieve the flour into a bowl and add the xantham gum and baking powder and leave it to one side.
4. Put the water, sugar and butter into a large saucepan. Place the pan over a medium heat to melt the butter.
5. As soon as the butter has melted, turn up the heat and bring the mixture to the bowl. Then turn off the heat.
6. Add in the flour in one go, and beat the mixture with a wooden spoon.
7. Keep beating until the mixture is fluffy like scrambled egg.
8. Break the eggs into a separate bowl and whisk then gradually add the egg mixture to the pan, beating the mixture well each time you add some.
9. Put teaspoonfuls of mixture onto the baking tray, making sure there is enough space for the buns to puff up.
10. Bake for 20 minutes until they are golden brown. Make a slit in each one and leave to cool.
11. Whisk the cream with an electronic whisker until it is like whipped cream. Add in the icing sugar and whisk again.
12. Break the chocolate chunks, and place in a bowl with the margarine or butter and melt in a bowl over a saucepan of hot water.
13. Teaspoon the chocolate over the top of each puff. Leave the chocolate to harden.
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Chocolate and Raspberry Roulade
Gluten Free, Wheat Free, Nut free
Prep Time: 20 mins | Cook Time: 10 mins Serves 6-8
Please check ingredients on chocolate bars and cocoa powder if you have other allergies.
Ingredients
For the sponge
· unsalted butter for tin
· 3 large eggs separated
· 125 g/4.5 oz icing sugar sifted
· 50 g/2oz cocoa sifted
For filling
· extra icing sugar for dusting
· 250 ml of double cream or whipped cream. I used whipped cream
· 50 g dark gluten free chocolate melted
Instructions
1. Pre-heat oven to 180 °C /160 °C Fan.
2. Butter a square/rectangular cake tin. Line the bottom with baking paper and butter the paper as well.
3. Whisk egg whites in a bowl and sprinkle over half the icing sugar, whisking well until you have a stiff meringue.
4. In another large bowl, whisk the egg yolks and remaining sugar until pale and thick. Fold the whites into the yolks a third at a time, then gently
fold in the cocoa powder in two goes.
5. Spoon the mixture into your tin and smooth the surface.
6. Bake for 10 to 15 minutes until set and springy to touch. Use a cake tester.
7. Lay a tea towel over a wire rack and sift over a thin layer of icing sugar.
8. Gently remove the sponge from the tin and place onto the paper, removing the baking paper.
9. Spread the whipped cream or double cream onto the sponge, along with the melted chocolate and sprinkle over the
raspberries.
10. Using the tea towel, roll up the roulade starting with a narrow end.
You could add extra whipped cream or chocolate on the top.
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I hope you have enjoyed this ebook. Don't forget to check out
my blog www.theglutenfreegreek.com for all my recipes!
I have also written a picturebook Celia's Coeliac Story
available to buy on Amazon!
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